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Buffet meals may be simple or 
elaborate, but they are all con-
venient and flexible. Serve a 
dressy casserole and dine by can-
dlelight; or, more informally, 
serve each guest an individual pot 
of beans as suggested on page 3. 
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At the Nursery School 
Billy Eats, Sleeps and Plays 
By Barbara Fischer 
T HE newcomer gazed with wide-opened, four-year-old eyes at the 
wonder playground which lay be-
fore him. Each new encounter which had 
preceeded this entry had been a pleasant 
surprise-the early morning ride in 
daddy's car; the stranger in white who 
put a wide stick in his mouth. like the 
handle of a lollipop, and then, with 
"You're fine this morning, aren't you, 
Bill? " had sent him outdoors. There 
strange children, adults and sounds of 
cheerful voices greeted his eyes and 
ears as he stood in the doorway-feet 
apart, hands on his hips, curious eyes 
roving from one side of the yard to the 
other. Bill's first day at Iowa State Col-
lege nursery school had begun. 
Around him were about thirty other 
children from families such as his; 
children of business men, professors, 
and some whose parents were students 
in the college. Before him were nu-
merous pieces of equipment, promising 
hours of exciting experimentation. 
The foremost question in Bill's mind, 
as his eager eyes traveled across the p:>s -
sibilities before him was not "What shall 
I do? " but "What shall I do first?" Per-
haps this question could be a keynote to 
the typical day spent by the children at 
nursery school. The wide variety of 
equipment; the new sensory and motor 
experiences offered, the social group 
with its definite problems of daily ad-
justment, offer a never ending array of 
interesting possibilities for activity to 
the child. When one realizes the growth 
and development taking place in the 
child with each new adjustment which 
he makes, one can see that the nursery 
school is not merely the place for helter 
skelter play activities as it may appear 
on the surface, but a laboratory wherein 
young children are developing the use 
of their bodies and minds and learning 
the art of getting along with people. 
Each part of the day's schedule is 
planned with these two objectives con-
stantly in mind, and the equipment is 
such as to encourage self help and self 
expression in every way possible. 
Imagination runs rampant, finding 
outlets in all forms of expression-
roughly modeled clay creatures, sym-
bolic of some interesting idea; bright 
splashes of color; strange combinations 
of color as the "artist" paints several 
colors over the same spot; block struc-
tures, which tax the imagination of 
adults when asked by the child to "guess 
what it is! " Much of the child's satisfac-
tion is obtained by manipulation of the 
materials rather than the formation of a 
really representative object. 
Suppose we follow Bill as he goes up 
the steps after the outdoor play period. 
Due to lack of practice, the taking off 
and hanging up of his snow suit on a 
hook all his own, low enough for him to 
reach, takes him a longer time than it 
does the "old timers" at the job; so that 
by the time he reaches the play room, 
there are already numerous block struc-
Colors, textures 
and flavors are 
varied in nurs-
ery school 
meals. 
tures in early stages of construction 
spread over the floor. Over in a corner 
several children have gathered for the 
opening of a gasoline station, the owner 
of which is offering free gas. There are 
boats, houses, garages, and aeroplanes 
rapidly growing to represent the object 
in mind. The room is fairly quiet though 
there is a constant hum of voices as each 
child talks either to himself or to his 
neighbor, while carefully completing the 
details of his own construction. 
In another room is a future carpenter, 
perhaps, busily working at the miniature 
work bench, equipped with nails, saws, 
hammers, and plenty of wood. You can 
almost hear the sighs of relief from the 
onlookers as each stroke of the hammer 
is completed with no bruised fingers as 
the result. 
The artists, with smocks and long 
paint brushes, are the next point of fo-
cus for Bill's excited eyes. It won't be 
long before he too will be expressing 
some idea through streaks and dabs of 
color, by smearing the paints and by 
manipulating the long brushes. Large 
pieces of paper prevent the danger of 
dropping paint on the floor-and the 
children are free to paint as they wish. 
The morning, so full of varied activi-
ties, is almost ended. Blocks, paints and 
clay are put away, accepted as part of 
the necessary procedure involved with 
getting them out. Along with the rest 
of the children, Bill spreads his rug out 
on the floor and as he lies there, his tired 
nerves and muscles regaining life and 
vigor, he may listen to a far away me-
lody, or to a voice speaking in a soft 
rhythmic manner. 
Dinner is served, with the children 
seated at low tables, on chairs low 
enough for their feet to easily reach the 
floor. Bill is with two other children of 
his own age, and the meal becomes a 
never to be forgotten experience. Con-
versation about the morning activities, 
about the new baby sister at Janet's 
house, about the snow plow which has 
cleared the walks during the morning, 
about ever so many things which he 
knew of and understood, is a pleasant 
change from exclusive adult talk about 
unfamiliar people and things. And 
have you ever served raw cauliflower 
and crisp lettuce for relishes? Or sand-
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wiches made with celery, grated carrot 
of parsley on very thinly sliced whole 
wheat bread? Nursery school menus 
have suggestions to offer to even the 
most ingenious meal planner, from the 
nutritional as well as the novel aspect. 
There is nothing novel in the next 
step, which follows the completion of 
dinner. The wash room is the scene of 
much activity as each child undresses 
and gets ready for bed. The shuffling of 
bedroom slippers marks each entry into 
the sleeping rooms, where an individual 
cot is waiting for each child. A few sub-
dued whispers and giggles are heard-
then all is quiet as fifteen drowsy ch il-
dren are off to sleep for two refreshing 
hours. 
Bill's first day at nursery school is 
coming to a close. There remains only 
a hurried dressing to allow time for a 
few moments of play on the Jungle 
Jim slide before he must leave for 
home. Once again, as it had been early 
in the morning, the yard is filled with 
energetic, vivacious children, only to 
settle down within a short time to an 
impatient quietness, awaiting the return 
of morning, with running feet and happy 
Adult encour-
agement light-
ens the every-
day tasks. 
voices. 
It has been laughingly said by some 
that a nursery school offers opportunity 
for the return of "rugged individualism" 
-a place where self expression is fore-
most and regard for others is forgotten. 
It can be seen, even from this brief sur-
vey of the day's major activities, that 
while the development of individualism 
is encouraged, it cannot be adequately 
and satisfactorily obtained with disre-
gard of and isolation from the group. 
The development of a well rounded in-
dividuality, capable of working and 
playing harmoniously with the group, is 
one of the foremost principles which 
the nursery school is constantly striving 
to achieve. 
Food for Gods from the Buffet 
T HERE was a time, not so long ago, 
when to invite ten or more people 
to a "sit-down dinner" at home 
took all the courage we possessed. But 
today, even though our dining room 
may be small and we cannot comfort-
ably seat more than six or eight at the 
table, we are learning how to entertain 
easily and h appily almost any number 
of guests. 
The young couple living in a small 
bungalow can make light work of a 
bountiful dinner for "four or more 
tables of bridge" and give everyone a 
glorious time. So, too, the host or 
hostess with an apartment of just a 
few rooms may take it as a lark to 
gather a dozen or more congenial 
guests for a friendly feast. In fact, more 
and more of u s are adopting the simple, 
delightfully informal buffet meal - a 
meal which appeals to men and women 
alike and which serves almost any 
number of guests. 
One of the nicest things about a buf-
fet luncheon, dinner or supper is that 
it is always so flexible. For example, 
if your home is small and you have 
invited quite a few guests, all you need 
is a fair-sized table, placed where it 
is most convenient, and enough com-
fortable chairs in the same or adjoin-
ing room. The buffet fare may be at-
tractively arranged on the table. 
The buffet menu should be such as 
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to minimize the danger of holding a 
plate on the lap, and so foods that need 
knives or that must be served in sher-
bet glasses should be saved for some 
other time. Individual trays may be 
used. 
The mere fact that it is an informal 
party does not mean that anything can 
be casual about it. There are two things 
to be considered about any party, and 
especially for a buffet meal- the first is 
the food and the second is the service. 
For the "stand-up" luncheon you can 
dispense with a number of things which 
are considered essential at a "sit-down" 
affair. Soup, for example, is not neces-
sary. Confine yourself to two courses, 
but these must be ample and good. A 
hot dish such as crabmeat, a meat or 
chicken pie or chicken croquettes with 
relishes, buttered hot bread and a crisp, 
crunchy salad provide an ideal first 
course. The luncheon should be topped 
off with a dessert and a hot beverage. 
Again, there are two ways of handling 
this type of party. You may have 
bridge tables set up in the dining room, 
hall or living room with knives, forks 
and glasses already on the tables. Or 
you can let your guests sit about the 
house as they ple.ase, holding their 
plates, silver and glasses. The former 
way is more formal, and undoubtedly 
more comfortable as most women, and 
all men, like to sit down at a table for 
their meals. Men, in particular, get 
tired of balancing a plate on their knees. 
I cannot help but suggest a menu for 
a buffet meal which seems to fit right in 
- a menu made up of homely dishes that 
we have unfortunately classified as plain 
food. However, down in your heart 
you'll say, "Dishes fit for gods and men!" 
In fact, I'll venture to say that many 
times the Greek gods would h ave 
gladly traded their Olympian diet of 
nectar, ambrosia and golden apples for 
this good old New England menu: 
Individual Pots of Baked Beans 
Frankfurter Bacon Rolls 
Vegetable Salad Brown Bread 
Mustard Pickles Assorted Cheese 
Raisin Walnut Turnovers 
Coffee 
BEAUTY may be only skin deep 
and clothes may not make the 
woman, but Sally _surely won't let 
those old and worthy adages keep her 
from trying her "extra hardest to look 
her special best" this spring-at least 
that is what she told me in one of 
those intimate interviews of hers she 
rarely grants. 
"Just sit back in your easy chair and 
make yourself comfortable and I'll 
give you my fashion digest for the 
Iowa State Coed," she ordered, because 
Sally is at heart a gracious cr-eature, 
interested in others. 
"To begin at the top," Sally smiled 
and went on, "hats swoop down to 
shade the eyes, and they are adorned 
with jaunty bows, tucks, impertinent 
f.eathers. Sailors with printed brims, 
with straw braid, with belting; sailors 
with taffeta plaid crowns, or striped 
pique or hand loom linen are indis-
pensable because they go so well with 
suits. 
"Flowers have a way of appearing in 
unexpected ways on new spring 
clothes. Huge flowers made of self 
fabric to match or .to contrast with the 
color of the dress are cropping out at 
the neckline or on the side of the belt. 
Flower boutonniers grow at the front 
of the classic shirt sweater. 
"And best yet-flowers top off hats 
in that funny way they used to in 
grandmother's day: in singles, clumps, 
bunches or what have you." 
Sally leaned forward at this point 
and smiled happily, so that the corners 
of her brown eyes crinkled. "And now 
we've come to the really truly IM-
4. 
Let Us 
s,ving Into Spring! 
PORTANT part of the spring outfit 
. . . suits. There are lots of adapta-
tions. The new suits have two jackets 
to the skirt, or vice versa, two skirts 
to the jacket. One, either the skirt 
or the jacket, is sure to be plaid, not 
just a plain plaid but a big bold plaid 
that does things for you. The umbrella 
skirts are gored. Probably old lady 
fashion got the idea from those winter 
formals whose motto was "minimum 
waist and maximum skirt" for the 
umbrella skirts open up in a full 
parasol manner that is most intriguing. 
+ 
"Jackets are at their peak. They 
may closely resemble the plain mannish 
suit coat or they may be short, collar-
less, reverless and simply cut and 
buttoned. The shoulders should be 
trimmed like those of a West Point Ca-
det. 
"Suits that are more dressy hav-e 
square but unexaggerated shoulders 
and high flat closings. They are col-
larless and colors suggest such romantic 
things as England and the king. These 
suits are found in Windsor blue, coro-
nation blue, beige, thistle, dusty rose 
and the balmoral plaid, the last because 
it· has been a favorite of both the abdi-
cator and his brother. 
"Suggestions for suits with contrast-
ing colors are: pink and navy, pink 
and petunia, black and fog blue, lime 
green and black or coronation red and 
navy. If you want to cr-eate a pencil 
slim silhouette, try a longer mannish 
jacket with a slim skirt made of tweed 
or men's worsted. 
"But the collegian is more apt to 
wear fitted short jackets buttoning 
high to short notched collars with em-
phasis on curved seams, curved, 
slashed, and very high pockets, and a 
flared skirt." 
And then, Sally divulged exciting 
tips for evening wear. She mentioned 
the glorious wraps of coronation vel-
vet, blue crimson or purple. A full, 
Suggestions 
by Sally 
circular (perhaps a complete circle) 
and gathered spring formal skirt of 
Hawaiian prints in all colors, large and 
small, would really swing to the catch-
ing notes of the college dance orches-
tras. The waist is tiny with peasant 
notes topping the swing skirt. Those 
youthful fitted bolero jackets in 
brilliant colors over the finely printed 
swing spring formals make an evening 
distinctive. 
"And speaking of prints," Sally con-
tinued, "swing along the streets in the 
afternoon in May with taffeta, or cotton 
flooded with ' coronation prints of the 
unicorn, bleeding hearts, cupids, crowns 
and plumes. 
"Leaves are budding out with the 
spring as design themes. They are 
appliqued or folded in outlines in deli-
cate organdies against self back-
grounds on neckwear. Scarfs work 
such patterns in jacquardings and 
damasks. A few jewelry novelties in-
troduce leaf etchings. There are even 
leaf clasps on handbags. 
"Overblouses are cut so short that 
they just cover the top of skirts-and 
a new type of blouse has been de-
signed which combines the best fea-
tures of tuckins and overblouses, being 
made to tuck into the skirt in back 
while little pocket flaps or waist coat 
points extend over the skirt in front. 
+ 
"Jeeper and Jigger Coats! Have you 
heard of them?" Sally exclaimed ex-
citedly, and because I sadly shook my 
head (how was I to know anything 
embroiled as I was in the abyss of 
chemistry, psychology and biology) she 
went on to explain, "J.eeper coats might 
be called dame fashion's special gift 
to the college girl. They are the classic 
two-thirds length coat of plain angora, 
and they go with just anything. They 
can be worn for dress, sport or on the 
campus-in fact they can fit in any-
where and you'll be taking them every-
place. The Jigger coat makes nice 
wearing. It is buttonless, hangs twenty-
eight inches to the finger tips and 
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mak2s a successful third member of 
any suit combination. 
+ 
"As for coats themselves, the back is 
the center of the show. It is full of 
tricks, gores, and panels. For the rest, 
coachman pockets, or stitched or quilted 
pockets . . . or just pockets . . . make 
the coat different. 
"That graceful coat which floated 
backwards when the wearer moves was 
too good to give up. Only now these 
swaggers are being made on the bias 
or with multi-gores. 
+ 
"Every spring cluster ideas revive in 
jewelry. This spring wooden clusters 
are worn. Odd shapes such as match-
stick effects, tiny cubes suggesting dice 
or tiny ball beads are combined in nov-
elty effects that are almost always in 
multi- colors. 
+ 
"One of the smartest sweater propo-
sitions for spring is the classic sweater 
daintily embroidered with flower clus-
ters. The sweaters are in pastel shades 
and are made preferably of angora or 
soft wool. 
"Jacket ensembles will get first place 
in the Easter parade. These include one-
piece frocks with woolen jackets, or 
separate redingotes with printed frocks. 
+ 
"Square heels, square toes, simple 
stitching make up the design of spring 
shoes. Some of the toes are rounded 
and some of the heels are hollowed. 
And best of all, subdued but neverthe-
less colored shoes are worn everywhere 
- for sport, for dress, and for afternoon 
wear. Hose are not to be outdone by the 
shoes and are found in good looking 
British tan and even red shades. 
+ 
"Your dress should be printed- a 
small neat print featuring coy or ro-
mantic or fantastic symbols. Or if it 
must be in plain colors, there is the 
new basket weave silk that looks like 
closely-woven burlap, and there are silk 
rayons woven to resemble shantung. 
+ 
"Stitching decorates antelope gloves, 
which put the finishing touch on the 
outfit. 
+ 
"Well," sighed Sally, "here's a sum-
mary of new fashion twists: 
Light woolen dresses 
The Iowa Homemak er 
One piece frocks in thin wool with 
matching jackets 
Monotone frocks with printed accents 
Skirt lengths slightly shorter being 
13 to 14 inches from the floor 
Shoulders that are smoother 
Skirts pleated, gored, shirred or then 
again slim and trim 
Suits, frocks and ensembles with ac-
cent on that tailored quality that is still 
distinctively feminine 
Necklines definitely lower - in V, 
square, and boat outlines 
Peasant influences strong in afternoon 
dresses." 
+ 
All of a sudden Sally stopped, cocked 
her eyebrow and took a good look at 
me. "Hum, you have been working 
pretty hard, haven't you?" I didn't deny 
it. "Well," said Sally determinedly, 
"listen to this little poem, with its subtle 
hint at good grooming and up-to-date-
ness. It was in my nursery rhyme book 
. years ago; I'm surprised you haven't 
heard it before . . . you ~nd those other 
Iowa State coeds . .. . . 
"There was a young coed and what do 
you think! 
She lived upon nothing but text books 
and ink. 
Text books and ink were the chief of 
her diet-
No wonder her week ends were so 
VERY quiet." 
Color Passports to Spring 
By Gaynold Carroll 
"BEAUTY that dims the moon," and 
hues that beg to be used in twos 
and threes are characteristic of 
the novelty colors in unusual casts that 
have been introduced in the color calen-
dar this spring. The color pendulum 
swings with the season and gives you 
what it takes to catch that new feeling 
- "new" with a tinge of smartness and 
freshness. 
The prelude passes! A salute to the 
new spring colors is in order. Your color 
passports to spring are: 
Molyneux's "Gauguin Pink"-an intense 
cyclamen 
Vionnet's "Ochre to zinnia"-and "Red-
dish-Violet" 
Patou's "Rose de France"- soft candy 
pink 
"OmbreBleu"-adarklinen blue 
"Bleu Romance"-a pastel tint 
of blue 
S chiaparelli's "Seine Sunset" and "Seine 
Sunrise"-purply pink and red in the 
cyclamen gamut 
Louiseboulanger's choice- greens to add 
variety; accent on reseda; light jade 
Paquin's deep navy and royal blues 
Erik's coral red and vivid French flag 
blue 
Creed's yellow beige resembling mo-
lasses candy 
Beige is the natural color for spring. 
Wear it with brown accessories and be 
very smart; wear it with black for high 
style ; and wear it with the new vivid 
print dresses with a dashing hat. 
The newest in colors for the "soft little 
suit" that has been causing a quiet furor 
ever since Schiaparelli spotlighted "lit-
tle suits" are pomegranate red, poster 
blue, lichen green, or beiges-natural or 
tawny. A heavenly new shade is tokay 
- a pinkish wine that casts a rosy glow 
over you. 
Like lightly fired clay baked in the 
oven - like color borrowed from a 
primitive palette-the orange-red pig-
ment of the newest color "red earth" 
takes perfectly to fabric. Wear it with 
blue, brown, or black. 'Tis a warm 
promise of spring. 
For sports wear the following are 
recommended: purple blue, gold, leaf 
green, and rose quartz. 
Plan : 
a ginger brown coat over a green 
dress with tango red sleeves; 
monotone grey with Argentine copper 
crocodile accessories and one touch of 
bright color as Paris does. 
Wear: 
a nasturtium suede jacket over a slate 
blue tweed skirt; 
a suede gilet in parlor pink with a 
mauve tweed suit; 
a mauve suede scarf, hand-sewn in 
pink with a 
mauve and pink suit and short mauve 
hand-sewn gloves; 
a nasturtium hat, dark green jacket, 
natural tweed skirt, 
and one of your favorite angora 
sweaters dyed to match; 
brown buckskin gloves stitched in 
beige with your country tweeds ; 
purple, green, red and white in a 
print. 
Combine : 
chartreuse, plum- brown, claret color 
and dark green with a touch of russet; 
yellow and flame red and a clear tur-
quoise; 
vivid green with delft blue ; 
mustard with black. 
Try : 
brick red lace over a delphinium blue 
taffeta slip; 
beige over pink; 
delphinium blue over pale blue; 
· . a new blue-smoke, windsor, corona-
tion, or postman blue. 
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Teachers Reveal Pets and Peeves 
D O teachers have pets? We can't answer that query, but we do 
know that they, like you and you 
and you, have pet peeves. 
Recently we turned "quizzer" on a re-
presentative group of college instructors. 
They were glad to unload some of those 
little things that students unconsciously 
do to make a class or "lab" not so plea-
sant. A teacher's heart may be won like 
that of any human being-by considera-
tion and thoughtfulness. 
A pet peeve, like a nut shell in a bite 
of cooky, can cause real exasperation to 
the instructor. The peculiar thing about 
this whole thing is that these pet peeves 
are not absent-minded idiosyncrasies, 
but are discourtesies annoying to fellow 
students as well as to the instructor. 
The student fault most frequently 
mentioned by the faculty was inatten-
tion. Picture the classroom during a lec-
ture. One student has his eyes closed, 
while in contrast another taps the desk 
with nervous fingers. Another is writing 
a letter, which Mother would rather not 
receive if she knew that its writing dis-
tracted more people than just its author. 
This person, thinking of last night's 
date, gazes out the window and pauses 
in her reverie to powder her nose. Here 
comes Miss Always Late, noisy heels 
clicking. She either slams the door, or 
she leaves the door open for the in-
structor to close. 
Do you particularly enjoy a class in 
which one person ignores good social 
graces by passively chewing gum? Some 
instructors would prefer yawning to 
gum chewing; others number yawning 
in the top gripe bracket. Muffle it or 
swallow it, we say, as you would in any 
other social situation. 
This girl is talking in a whispered un-
dertone to her neighbor, perhaps laugh-
ing. Other students are disturbed; the 
lecturer wonders what the joke is, won-
ders if the students are laughing at him. 
In the corner sits the pencil-twiddler, 
marking elaborate geometric patterns 
while the professor talks. Here and there 
are the spinal cord sitters, whose slouchy 
posture indicates lack of interest. 
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Not all the offenders are silent. Silence 
is not always golden and speech is not 
always silver. Miss Argu Mentative 
wants to contest every point made-not 
realizing that her adolescent attitude in-
dicates the desire to attract attention. 
Another "juvenile" adult keeps a 
frantically waving hand in the air in 
spite of another student's reciting. Miss 
Gush wants to put in her two-cents' 
worth of irrelevant examples or foolish 
questions-a sure sign of apple polishing. 
Apple polishing, we admit, has made 
us self- conscious. We stifle genuine in-
terest in a course. We lean over back-
wards to avoid that accusation "apple-
polisher." In doing so, we forget that 
teachers are human beings who are not 
so blind that they confuse sincerity with 
insincerity. 
The class period is still in session. Five 
minutes must elapse before the hour 
ends but a disinterested few distract the 
rest of the class by gathering up books 
and putting on wraps. At last the class 
is over. The professor sighs and gathers 
up the jumbled papers handed in by the 
hastily exiting students. 
By thy papers shall they know thee. 
A paper handed in represents you. Is it 
tidy, clean, legible-or does its messiness 
give away a lazy and indifferent per-
sonality? Statistics show that a type-
written paper or notebook receives a 
proportionally higher grade than hand-
written work. 
At the beginning of each term, instruc-
tors take the trouble to explain the form 
for the papers that are to be handed in. 
But the wise student carefully follows 
these instructions from that time forth. 
Small size paper is a bother to the in-
structor and is easily lost in recording 
grades. Some instructors insist on the 
larger regulation size sheet, 81/2 x 11-
all prefer it. 
A conference hour is like any date. If 
it must be "broken," the instructor likes 
to know ahead of time, as he welcomes 
free time as much as the student. Com-
ing to see the professor without an ap-
pointment may be as inconvenient to 
him as an unexpected guest for dinner . 
An instructor likes to talk to us and 
help us, but not just before a class when 
he is orgamzmg his material and 
thoughts or when the students thunder 
into the room. No one likes to be sur-
rounded with a bevy of questions as he 
enters the classroom. The query, "How 
am I getting along?" is as foolish as say-
ing "How am I feeling?" The student 
knows the real answer better than the 
instructor. 
It is the best policy to let the in-
structor know if something unavoid-
able occurs which makes it impossible 
for you to attend class. Some instruc-
tors, however, prefer results, not ex-
cuses, and feel justified in expecting 
assignments on time regardless of 
whether you can bring them to class 
yourself or not. It facilitates recording 
of grades to have all papers at once; 
otherwise a late paper must be handled 
separately as a special favor. If you 
are absent or late, it is a good idea 
to ask someone in the class about the 
assignment rather than to ask the 
instructor to repeat it for your sole 
benefit. 
"Please," said one laboratory instruc-
tor, "if I might only be spared from 
noisiness in the lab when I conduct 
recitation, from students' drowsy re-
quests to repeat questions or instruc-
tions and from notebooks handed in 
late." 
The classroom attitudes are impor-
tant. One reason is that every student 
is rated on a personality chart for 
every laboratory course he takes in 
most progressive schools. These re-
ports form a permanent record. They 
are referred to when a student is being 
considered for a position or for an 
honorary appointment in a college or-
ganization. The chart rates an indi-
vidual "much above averag.e, above 
average, average, or below average" 
on appearance, reliability, dependabil-
ity, tact, qualities of leadership, judg-
m ent, initiative, industry, attitude to-
wards work, cooperativeness, promise 
of growth and scholarship. 
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Ye'Jl Be-
Awearin~ the Green~ 
"In the far off Isle of Erin 
Mid the living fields of green, 
Grows the clover of St. Patrick 
Telling where his steps h ave been." 
A LL ye lads and coleens look at the 
calendar. Sure, and it's time to 
start plans for St. Patrick's Day. 
Ireland is renowned for wit and humor, 
and its patron saint would wish every-
one to participate. Did ye say ye weren't 
Irish? Sure, me dears, ye all are on the 
good saint's birthday. 
Though history lost track of St. Pat-
rick's birthday, the Irish people have 
long celebrated it on March 17. On your 
invitations, cut in the shape of potatoes 
or shamrocks, print in white ink: 
"Acushla, mavourneen, 0 come to my 
party. 
0 come, for I bid ye so cordial and 
hearty, 
And so at my cottage I trust ye'll be 
seen 
The day o' Saint Patrick, awearin' the 
green." 
Decorate with shamrocks, harps 
potatoes, pipes, and pigs. Green candles 
can furnish illumination, at least until 
activities begin. Greet the guests at the 
door in the custom of Ireland and be 
sure you are in Irish attire- a full skirt 
with fitted bodice, a dainty apron, and a 
dimple in your cheek. Remember you 
are an Irish colleen and never allow the 
blarney to stop. 
Just in case your guests have for-
gotten to wear green, present them with 
a shamrock. Pinned on them, have their 
names for the evening: Rosie O'Grady, 
Tom O'Niel, Pat Donahue, Kathleen 
Moore, and all the Murphys, Calahans, 
and Connors. Provide each with a paper 
and pencil and let them spell "Saint 
Patrick" from the names of the guests. 
This is a good way for them to learn 
names of the people present. 
A relay race using potatoes is appro-
priate. The game of "Pat," in which 
someone reads "a sad pat," "a fatherly-
pat," etc., and the players write 
"pathos," "paternal," will allow time for 
them to catch their breath and bring 
glory to the scholar. The dictionary will 
aid in planning this game, since all the 
answers must begin with "pat." 
Cork, famous in Ireland, is tonight a 
good relay. Divide the players into 
teams and, at the opposite end of the 
room, place a cork on a bottle setting on 
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a table. Skill is required to knock the 
cork off with your right forefinger while 
your right eye is covered with your left 
hand. 
Kissing the Blarney stone enables one 
to say complimentary things to others. 
On slips of paper the players write three 
compliments. These are collected, shaken 
up, and passed out. Each player must 
read the compliments to his right hand 
neighbor. If he can't, without laughing, 
provide a large stone for him to kiss. 
Fairies will surely be abroad that 
night. If a girl wants to know if her 
lovers are faithful, let her put two nuts 
on the hot bars of the grate, naming 
them for herself and her lovers. If the 
nut cracks or pops it shows unfaithful-
ness; if it burns, it shows a high regard 
for the other person; if they both burn 
together, they will surely be wed. 
Refreshments allow you opportunity 
to combine decorations with delectable 
food. For dainty refreshments, mint ice 
cream in clover molds and tea cakes 
would be "the thing." But if the time 
demands a real meal, provide something 
more substantial. Potato salad with 
chipped ham, cloverleaf rolls, lime jello 
salad, and cakes decorated with sham-
rocks, pipes and other Irish emblems 
applied with colored icing and a tooth -
pick should satisfy the heartiest. 
Then when the last green napkin lies 
crumpled in the plate or reposes care-
By Mildred Gauley 
fully in some pocket for a souvenir, 
clear the floor. Folk dances, square 
dances, or even modern dances provide 
the climax of the evening. Do have a 
fidddler play "The Irish Washerwoman." 
If your guests like to sing, there are 
many Irish songs. When it is time for the 
escorts to say, "I'll take ye home again, 
Kathleen ," they'll resolve to bring her 
back next year. 
Table Shamrocks 
By Doris Ingle 
W HY not plan for a St. P atrick's table costumes and decorations 
of cellophane? Cut out a large 
shamrock of gold cardboard for the base 
of the centerpiece and trim with a spark-
ling green ruffle. Place on it two figures 
-a girl with a lacy hat, skirt and ruffles 
made from doilies of cellophane, and a 
boy in cellophane also. Individual fa-
vors for the men might be top hats of 
gold with green bands of cellophane, 
and tiny pipes; for the ladies, lacy bon-
nets. Both are nut cups. 
For a Shamrock luncheon, set indi-
vidual tables with green and white 
china. Use a pot of blossoming sham-
rock and green and white bon-bons. 
A centerpiece suitable for a bridge 
club or St. Patrick's party can be 
planned as an Irish sc.ene. For th e 
base of the centerpiece use a heavy 
cardboard box 1 'h in. high , 20 in. long, 
and 12 in. wide, covered with tan 
crepe paper to look like sandy soil. 
A shamrock house is made of two 
shamrock cut-outs at least 7 in. wide 
and 6 in. high. Cut a door on one side 
and let stand ajar. Mark 6 pieces of 
white paper for windows and paste one 
in the center of each shamrock leaf. 
Use a small mirror for a lake. Place 
crushed green crepe paper around and 
over the edge of the lake to represent 
grass, making paths of the crepe paper 
also. Pipe cleaners and string may be 
used as a fence around the entire scene. 
Dolls garbed in dresses and trousers 
can be easily made of pipe cleaners. 
Have one carry a heavy stick, another a 
fishing rod (half a toothpick with wire 
for string ) . Hats for the dolls can be 
made from tubos of crepe paper with 
the bottom edge stretched out. 
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Textiles and Clothing 
RAYON is being starred in prints and colors and plays-a more 
prominent role than ever in both 
plain and printed fabrics of the Du-
charne collection for spring and sum-
mer, according to reports from Paris. 
New alpacas with irregular yarns 
forming checked patterns and acetate 
crepes are among these new irregular 
surfaces. 
Something very new is a rayon fabric 
of the sailcloth variety, which comes in 
both solid colors and prints. Dull rayon 
crepes, smooth or pebbled surfaces, and 
rayon failles are good. This spring's fash-
ions also include interesting corduroys 
combining acetate and very fine wool 
ribs. Equally important are fine wool 
voiles, and a new voile with a slightly 
irregular surface. 
One should, to be in fashion, start the 
day by wearing very small printed pat-
terns which grow larger as the hands of 
the clock turns. Thus your day would 
end and your evening would begin with 
larger prints. 
The designers have been stretching 
their imagination for prints. As a result 
of this, spring styles show some unusual 
designs. Chessmen, butterflies, little 
toy villages, smoking chimneys, tiny 
Chinese mandarins, balloons, squirrels, 
cornucopias, chicks and roosters and 
medieval fortresses have been used for 
inspiration. 
A new novelty for evening is a 
rubberized rayon lacquered satin on 
which may be printed eith er dollar dots 
or umbrella motifs. Multi-colored Ba-
yadere stripes are painted across a new 
taffeta and several other formal taffetas 
are warp printed. Some unusual effects 
are achieved by the use of kaleidoscope 
designs and stained glass motifs inspir-
ed by the Chartres Cathedral. 
+ 
To add life to silk stockings wash them 
in good soap chips and warm water, 
then rinse well, according to the Na-
8 
tional Bureau of Standards. Soak them 
in a solution of 2 tablespoons of alu-
minum sulphate to one-half pint of 
water for 30 minutes and dry at. room 
temperature. When dry wash them as 
before in soap and water and rinse 
well. According to tests made on a 
machine perfected by the bureau, 
stockings will wear better in respect 
to stretching, recovery after stretching 
and number of stretches before runs 
appear when treated thus. No test has 
been made for silk stockings concerning 
abrasive wear at heel and toe. 
+ 
The zipper is a new style feature for 
closing gloves. 
Applied Art 
If you have a flare for creating un-
usual designs, native good taste, excu-
tive ability, an understanding of me-
chanics, and imagination, you may find 
yourself designing future models of 
automobiles. Miss Helen Dryden, famous 
designer, is the only woman automobile 
designer in the United States today, but 
she believes that it is a potential field 
for those who can meet the require-
ments. Miss Dryden designs automo-
biles for the Studebaker people. Put-
ting the women's angle into automoile 
construction is no snap job; it requires 
a generous supply of creative, artistic 
and mechanical knowledge to design a 
• New Ill 
concrete, handy, and efficient instru-
ment board. 
Foods and Nutrition 
Although chop suey is not served or 
known in China, it is a Chinese dish. 
Years ago a Chinese ambassador in 
Washington had unexpected guests for 
dinner. His house boy informed him 
that they had several foods prepared 
for dinner, but not enough of any one 
of them to serve all the guests. The am-
bassador said, "Chop suey," which meant 
"Mix them." The house boy did this and 
produced an extremely appetizing 
meal. His concoction was termed chop 
suey, and has become universally liked 
by Americans and Chinese. 
+ 
P ancakes and waffles have been 
made to fill many places on menus the 
last few years. One of the current 
waffle dessert favorites is a chocolate 
waffle topped with coffee ice cream. 
Small pancakes may be rolled with on-
ions to serve with meats, and waffles 
or pancakes spread with cheese make 
palatable sandwiches. 
+ 
Canned nuts! No, we are not "nuts"; 
it is really being done. Since shelled 
nut meats soon become rancid in hot 
weather, commercial companies pre-
serve them by the use of vacuum pack-
ing. The homemaker may also can her 
freshly cracked nut meats in glass jars 
by a simple 20 minute processing meth-
od. This assures an everready supply of 
this nutritious food for salads, cookies, 
desserts, candies and sandwiches. 
+ 
Glycerine has long been used in com-
mercial food preparation. Now it is be-
ing adapted to household use. It is a 
product of fats and oils that is abso-
lutely safe in the diet. Since it absorbs 
moisture, a few drops in cakes or bread 
will keep these products moist for se-
veral days. If the inside of gelatine 
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molds are brushed with glycerine, the 
salads will slip out without any heat-
ing and shaking. Glycerine in custards 
prevents curdling and gives a smooth, 
creamy dessert. Rice, macaroni or spa-
ghetti will not boil over if the pan is 
wiped with glycerine about 3 inches 
down from the top. Melting chocolate is 
another bothersome task made easier 
with glycerine. A few drops in the bot-
tom of the pan with the chocolate pre-
vent burning so that a double-boiler is 
not necessary, and the melted choco-
late will be smooth. Brushing fowl with 
glycerine before baking will give them 
a high glaze without any drying out of 
the meat. Scientists who have been 
working on glycerine as a household 
help predict that it will soon be con-
sidered along with baking soda, van-
illa and cream of tartar as a kitchen es-
sential. 
+ 
Canned asparagus for serving either 
as a vegetable or salad may be had 
in two varieties- white or green. The 
two varieties differ in that the green 
ones have been allowed to poke through 
the ground into the sunlight, while 
the white asparagus is picked before 
it is exposed. Asparagus is packed 
as spears for a vegetable and as tips 
for use in salad. 
+ 
By crossing various strains of celery, 
experimenters at Cornell Agricultural 
College are succeeding in producing cel -
ery without strings. 
+ 
Mayonnaise is now being prepared 
with different flavors such as fruit 
juice, mandarin oranges, toasted soy 
beans, avacado, mint, lime, cherry, rum 
butter and walnut. 
+ 
On the market now is a shrimp-
flavor·ed chip for the hors d'oeuvres 
tray. Packed in 3 ounce tins, these 
brittle, light amber colored chips are 
ready to be fried in hot fat. When in 
the fat they swell to many times their 
original size. They must be served 
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warm, but may be kept 2 or 3 days inthey furnish a sturdy foundation for all 
a dry place and reheated just before types of containers. Another outstand-
serving. ing feature is the degree of coldness 
+ which is maintained evenly throughout 
A powdered corn syrup has been 
put on the market, and need only be 
diluted with water to transform it into 
a tasty spread for the morning flap-
jacks. 
+ 
Another new syrup product is Phil-
ippine cocoanut syrup, a concentrate 
from freshly shredded white cocoanuts 
with only sugar added. It may be di-
luted with hot water, and used for 
basting baked ham or sweet potatoes, 
or as a waffle or pancake syrup, and 
for sauce for ice creams and puddings. 
Household Equipment 
Women have suddenly become "kit-
chen conscious." More than a quarter 
of a million American women wrote 
to major kitchen equipment organiza-
tions, magazines and other mediums for 
information about kitchens in 1936. The 
number and range of their questions is 
astonishing. 
+ 
Compactness is a striking feature in 
the newest gas refrigerators, as are the 
the new "rhythmic banded" shelves 
that are so flat and close together that 
the interior of the refrigerator no mat-
ter how far from the freezing unit an 
object is placed. The new surface mat -
erial which covers the solid, ail-in-a-
piece construction is of gleaming white 
and, although similar to porcelain in ap-
pearance, it is invulnerable to banging 
and wear. It may be wiped off with a 
damp cloth and has a special resistance 
to stains and chipping. 
+ 
A wire-gripping electric plug has been 
perfected in which the cord is anchored 
in the plug so firmly that no amount 
of pulling or jerking will loosen the 
wires. It is now not only easy but also 
safe to pull on the cord instead of the 
plug when disconnecting an electrical 
appliance. 
+ 
Of special note in the toasting line is 
the perfection of a warning signal light 
and a chime bell which go on when the 
toast is done. Another toaster has ex-
panding door hinges which permit the 
toasting of sandwiches and rolls as well 
as sliced bread. 
Education 
Tradition no longer confines home 
economics to women exclusively. In 
New York State, classes for boys have 
aimed at the development of social ease 
and poise, and many of their schools 
have arranged lessons in courtesy and 
conduct, in correct table manners and 
desirable personal habits, in the art of 
playing host and in the proper serving 
of meals. 
Training in social etiquette is one of 
the greatest contributions made by 
home economics to the boy's education. 
High school-age boys long to do the 
correct thing at all times- but many of 
them are awkward, ill at ease, unsure 
of themselves. 
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News • Ill the Mail 
From Iowa State Home }~conomics Graduates 
VIRGINIA AMIDON, '33, was one 
of two women from the U. S. 
chosen to go to London to assist 
the British Dietetic Association in 
establishing diet kitchens and food clin-
ics in England and Scotland. She 
made the trip to England on the Queen 
Mary. She is making her headquarters 
in St. Bartholomew's hospital in Lon-
Agnes G. Blazek, '34 
don, traveling in England and Scot-
land to establish kitchens and clinics. 
Ruth M. Post, M.S. '33, is teaching in 
the institution management department 
of Mechanics Institute, Rochester, N.Y., 
the second semester, during the ab-
sence of Dorothy Dean Roberts, '29. 
Miss Post teaches classes in equipment, 
management problems, personnel man-
agement, food cost analysis, accounting 
and art in institutions. 
Miss Post writes that there are three 
other Iowa State girls at Mechanics 
Institute this year. Laura Flynn, M. 
S. Chern., is teaching dietetics and 
chemistry; Harriet Anderson, '34, 
large quantity cookery; and Dorothy 
Duckworth, '30, is pensonnel director 
of the dormitory. 
Gertrude Barth, '30, who has been 
home supervisor in the Rural Re-
settlement Administration with head-
quarters at Red Oak, has accepted a 
position on the staff of Successful 
Farming, Des Moines. 
E. June Miller, '33, who has been 
with Central States Power and Light 
Corp., West Union, has accepted a 
position for the second semester, be-
ginning Feb. 1, in the Department of 
Household Science, Kansas State Col-
lege, Manhattan, Kan. 
Barbara Apple Keffer, '36, is teach-
ing in the Winnetka, Ill., High School, 
beginning the second semester. 
Gladys Friest, '36, is also teaching the 
second semester, at Randall, Iowa. 
By Faithe Danielson 
pital is connected with the University 
Hospital. Marian Lage, '35, has accepted 
a position in the Preventorium of the 
Hamilton County Tuberculosis Sani-
tarium, Cincinnati, Ohio. 
Lorraine Funk, '36, has accepted a 
position in the pantry and salad de-
partment of the Hotel Kahler, Roches-
ter, Minn. Alberta Owens, '34, was 
selected for the position of assistant to 
the manager in the Hotel Zumbro Cafe-
teria, Rochester, Minn. 
Lita Hindman Luebbers, M.S. '28, has 
been appointed to fill a vacancy on the 
home economics faculty at Indiana 
State Teachers College, Terre Haute, Ind. 
Agnes Blazek, '34, began work March 
1 in the Children's Hospital in con-
nection with Cook County Hospital, 
Chicago. Miss Blazek took her dietetics 
interneship at Cook County Hospital 
last year. 
Mabelle Hallowell, '32, is now Mrs. 
Roy Tonkinson of Danville, Ia. She 
taught in the high school at Danvill-e 
during the past two years. 
Mildred Hiniker, '35, is the only 
dietitian at Abbott Hospital, Minneap-
olis, Minn. It is a 75-100 bed hospital. 
Miss Hiniker took her interneship at 
the University Hospital in Minneapolis. 
Virginia Russell, '30, writes that she 
was employed by the Los Angeles 
County Health Department in 1935. In 
May, 1936, she married Dr. Glenn 
Coffee. Now in a WPA Home Eco-
nomics and Social Welfare Supervisory 
and Training position, she has been 
using her home as the laboratory for 
Mildred M. Hiniker, '34 
the first training course. They are living 
at 1326 El Monte Avenue, North Sacra-
mento, Calif. 
Myrtle B. Johnston, '28, is Ann Wel-
come from The San Francisco Call-
Bulletin, Happy Homemaking Depart-
ment, San Francisco, Calif. She writes 
daily articles for the Kitchen Lyrics 
column in The Call-Bulletin, and on 
Thursday featur.es "Foreign Food Fan-
cies," and special food pages. Each 
Tuesday and Thursday at 10:00 a.m. 
over KPO, Ann Welcome's "Songs By 
the Kitchen Sink" bring helpful sug-
gestions direct from her Happy Kit-
chen. Two days each month at Native 
Sons' Auditorium, Miss Welcome dem-
onstrates menus and shows practical 
helps and hints for homemakers. 
Ardith Wick, '35, recently went to 
the dietary department, Clarkson 
Hospital, Omaha, Neb. Clarkson Hos-
Elizabeth (Betty) Martin, B. S. '32, M. S. '33, is testing recipes in this General Foods 
Kitchen, New York City. 
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Glad-irons Replace Sad-irons 
REMEMBER the old sadirons whose heat you judged by the ferocity 
of the sizzle? Equipment needed 
for those days of ironing drudgery in-
cluded-a strong right arm, a gaily 
colored calico holder to protect your 
hand from the hot handle, yesterday's 
newspaper for a stand, and a piece of 
wax to keep the bottom of the iron 
smooth. Then there was the big, heavy 
ironing board- one end resting on the 
kitchen table and the other on a stool 
on which perhaps the cookie box was 
set and maybe an old encyclopedia to 
give the necessary height. 
After gingerly touching the iron to 
find that it gave a good vigorous sizzle, 
you carried all of its seven or eight 
pounds from the stove to the board, 
rubbed it quickly over the wax, and 
after making a strong sweep of black on 
yesterday's news item, you proceeded to 
scorch the sleeve of the first garment. 
The next sleeve looked pretty good, but 
a little later the iron was all cooled off 
and back you trotted to the hot stove. 
The old sadirons are relegated to the 
past but still they give a more pleasing 
picture than that of our primitive an-
cestors using stones and pebbles to 
"smooth" their linens. 
A tenth century Scottish household 
used a "smoother" which resembled an 
enormous inverted mushroom. Made of 
By Ida Ruth Younkin 
black glass, it was five and one-half 
inches in diameter and had a stem seven 
and one-half inches long. The Greeks 
and Romans were indebted to the Egyp-
tians for their so-called gauffering irons 
which they used to pleat their linen 
robes. 
One needn't travel far in America to 
find some rather ancient irons. In a 
dusty old hotel filled with Indian ar-
rowheads, guns and beautiful old fur-
niture, a gray bespectacled old man is 
the proud possessor of a collection of old 
irons. He lives in the little town of Nau-
voo, Illinois, which the Mormons de-
serted in their flight to Salt Lake City, 
Utah. The irons, like many other pieces 
of the collection, belonged to the Mor-
mons and to some French colonists call-
ed Icarians. 
One of his irons is practically a minia-
ture stove. A draft and a short smoke-
stack were provided, charcoal serving 
as the fuel. Its operator needed a good 
oxygen supply as well as a strong right 
arm! No doubt she often stooped to blow 
the burning charcoal to greater bright-
ness. 
In another, a small door was provided 
at the heel of the iron where a red hot 
bar could be slipped in with a pair of 
tongs. 
So back in the good old days it was 
burnt fingers and burnt clothes! 
Children Around the World 
By Mae Louise Buchanan 
I TALY'S "asilo d ' infanzia" has en-
rolled one third of the children 
from 3 to 6 years of age in govern-
ment sup2rvised schools. Macaroni, 
rusks, rice and corn mush frequent 
the menu. Italy has not yet acquired 
the necessary "egg a day" habit. 
+ 
Russia's "creches" are to liberate 
women from care of their children 
while they work in the field or take 
part in the social or political life of 
the country. The children are given a 
communist educational foundation . 
+ 
Austria's slogan is "Give to the child 
beauty and joy-childhood impressions 
live forever." 
+ 
Russia is the only country that has 
adopted the idea of "The Home for 
the Mother and Child"-an inclos2d 
waiting room in a railway station, 
where children under sanitary super-
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vrswn are allowed recreation, rest, 
food and baths. Scientifically cleansed 
toys, beds and food are for their con-
V·2nience. 
+ 
Amsterdamsche Vereening Tot In-
standhouding van Kinderbewaarplaat-
sen! What a mouthful! Can you imag-
ine saying that for Netherland's nur-
sery school? There they fill clear glass 
bottles with color.zd water and place 
them in windows. The Netherland peo-
ple are very partial to bright and gay 
colors. 
+ 
There is no baby-talk, no spanking, 
no thr.zats among the Cree children in 
Canada. 
+ 
Rome children bring their own 
lunches from home. Officials check 
th·e ration and then go about improv-
ing the mother 's knowledge of foods 
in guiding her purchase and food 
preparation. 
After the years between 1880 and 1890, 
when electricity became more available, 
someone conceived the idea of insert-
ing an electrical resistance coil in the 
center of the old sadiron. 
The rejuvenated sadiron, looking for-
ward to better times, proceeded to the 
addition of a wooden handle, and a per-
manently attached cord with a spring 
added for protection. It was dressed up 
further by adding nickel plating to the 
spring, handle strap, and top and middle 
casting. 
Fairly respectable now, the electric 
iron still left the house-wife dependent 
on the sizzling test and, although a 
scorched dress was only occasional, it 
was by no means exceptional. The plug 
in-plug out method was the operator's 
only means for controlling the temper-
ature to be used on her choice pieces. 
With the changes in the family ward-
robe have come strong contrast in ma-
terials-heavy linens, delicate silks, sen-
sitive rayons, novelty wools. To meet 
the need, the plug in-plug out method 
was abandoned and in its place came 
our shiny, stream-lined irons ·with au-
tomatic temperature controls to insure a 
temperature range suitable for the fa-
bric being ironed. 
The new model has become a true 
"smoothing" iron with its lighter weight 
(three to four and one-half pounds) and 
higher wattage (1000 instead of 660) 
made possible by better home wiring. 
Heating capacity, not weight, is now 
recognized as the important factor. And 
with a flick of the finger, you may 
switch the temperature from a low one 
for your best silk dress to a high one 
for your heavy linen suit. 
Other features in the newest irons? 
Cork handles, handles open at the front 
end to make the ironing of intricate 
sleeves no longer so awkward a task, a 
heel on the iron to take the place of the 
old stand and large sole plates to cover 
greater areas. 
Bevelled edges makes sliding around 
buttons easy. Handles are shaped to fit 
the hand and of materials that remain 
cool and easy to grip. And on many of 
the new irons the cord runs right into 
the iron instead of plugging in. Rust 
proof, stain proof surfaces make the iron 
a shining part of the household equip-
ment. 
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Behind Bright Jacket~ 
Cookies and More Cookies 
"COOKIES and More Cookies"-
that is the name of a fascinating 
new cook book by sisters, Lois 
Lintner Sumption and Marguerite 
Lintner Ashbrook. In it you will find 
282 delicious recipes that have been 
carefully selected from a huge number 
of recipes that were sent from 28 
different countries. 
These recipes include rich cookies, 
cheap cookies, expensive cookies, dainty 
round cookies, heart- shaped and star 
cookies. Some of the most irresistible 
are the "Down South" pecan cookies, 
the German anise drops, Swedish rye 
wafers, and those delectable English 
sand tarts-but these are only a few. 
The 175-page book not only includes 
every kind of cooky from tiny French 
pastries to the "stick-to-the-rib kind" 
that hungry little boys find in grand-
mother's cooky jar when they get home 
from sch ool, but also many interesting 
bits about the origin, history, present 
uses, decorations, and ways of serving 
cooki·es. 
"Cookies and More Cookies," by Lois Lint-
ner Sumption and Marguerite Lintner Ash-
brook. Manual Arts Press, $1.75. 
If Women Must Work 
C HOOSING a job, fitting into the position, working toward ad-
vancement, devotion to work and 
looking ahead to new types of work 
are discussed by Loire Brophy in her 
book entitled "If Women Must Work." 
Miss Brophy, an experienced voca-
tional counselor, writes this book in the 
form of personal talks. Whether you 
choose a career in commercial fields 
or in homemaking, you will find help-
ful suggestions h ere. 
"If Women Must Work," by Lois Brophy. 
D. Appleton-Century Company, Inc., New 
York. $1.75. 
The New Culture 
I N HIS recent book, "The New Cul-ture," A. Gordon M·elvin stresses 
the necessity of each teacher de-
veloping his own philosophy of educa-
tion. • In this book he also attacks edu-
cation from the point of recent knowl-
edge that has appear.ed in natural 
sciences, social sciences, the arts and 
psychology. A discussion of elementary 
12 
schools, secondary schools, colleges and 
teacher training follows, making the 
book a valuable contribution to the 
field of education. 
" The New Culture," by A. Gordon Melvin. 
A John Day book. $2.90. 
Baby Epicure 
FOR the parent of a child who must be coaxed to eat, "Baby Epicure," 
by Elena Gildersleeve, offers help-
ful suggestions. This practical hand-
book contains simple, economical r·ec-
ipes for appetizing, palatable, strength-
building dishes for both healthy and 
delicate children, and for invalids. The 
tested recipes conform to diets pre-
scribed by doctors and dietitians, and 
are easy to follow. 
"Baby Epicure," by Elena Gildersleeve. 
E. P. Dutton and Co. $1.75. 
Cizek and Child Art 
C HILD art was discovered and named · by Professor Cizek of 
Vienna. "Child Art and Franz 
Cizek," by Wilhelm Viola, presents his 
methods in developing the creative abil-
ity of children. The work of his stu-
dents has been exhibited in America, 
Africa and Europe. Included in the book 
are 12 halftone illustrations of his classes. 
Half of the 32 pages showing the art 
work of his students are in color. 
"Child Art and Franz Cizek," by Wilhelm 
Viola. A John Day Book. $3.40. 
Clothing Pamphlets 
FIVE new pamphlets which will aid in the intelligent selection and pur-
chase of textiles and clothing are: 
"Clothing Selection," published by 
Extension Service, North Carolina State 
College of Agriculture and Engineer-
ing, Raleigh, N. C. 
"The Selection of Ready-to-wear 
Garments," Extension Service, Colo-
rado State College, Ft. Collins, Colo. 
"How to Buy Clothing," Extension 
Service, University of New Hampsh ire, 
Durham, N. H. 
"Quality Guides in Buying Women's 
Cloth Coats," Superintendent of Docu-
ments, Washington, D. C., 5 cents. 
"Care and Repair of Clothing," Ex-
tension Service, Oklahoma Agricultural 
and Mechanical College, Stillwater, 
Okla. 
Curriculum Guides 
"CURRICULUM GUIDES," by Ruth 
Andrus and Associates, which 
is considered by many as a 
progressive step in building a curricu-
lum, is intended for teachers to be 
used as a guide in their daily work. 
The theory was gathered and applied 
in actual classrooms and achieves its 
purpose with unusual competency. 
" Curriculum Guides," by Ruth Andrus and 
Associates. A J ohn Day book. $2.50. 
Mexico Around Me 
EVEN travellers come back from Mexico with only a blind idea of 
what it is like. The over-adver-
tised and over-publicized sights are 
likely to be highly disappointing, and 
the things which are really impressive 
cannot be photographed. 
Max Mill-er, author of "I Cover the 
Waterfront," has come out of Mexico 
with an entirely new story of its ap-
peals in his book "Mexico Around Me." 
It is written for the enjoyment of the 
reader, and it gives him the f.eeling 
of life there. 
"Mexico Around Me," by Max Miller. Pub-
lished by Reyna! and Hitchcock. $2.50. 
Americans in China 
Two biographies which picture 
missionary work in China, famine, 
banditry and revolution are "Fight-
ing Angel" and "The Exile." Pearl S. 
Buck, the author of these as well as of 
"The Good Earth," tells in one the 
story of her father and in the other 
that of her mother. 
These stories are as absorbing as any 
novel because they impart the secrets 
of the battles of Americans in the In-
terior of Old China. 
"Fighting Angel" and "The Exile," by 
Pearl S. Buck. John Day books. $2.50 each, 
or boxed together for $5.00. 
Child Development 
"A GUIDE to the Teaching of Home 
Economics" is now complete. 
Child Development, the third 
unit in the series, has just been re-
leased. Written especially for the high 
school teacher, it suggests methods of 
teaching child development based on 
the first-hand study of children and 
emphasizes the social significance of the 
course. 
This unit contains 54 pages and is 
bound in a plastic cover, as are the 
two preceding units on Clothing and 
Beginning Foods. 
"A Guide to the Teaching of Home Eco-
nomics-Child Development," by Marcia E. 
Turner, Cora B . Miller, and Regina J. Friant. 
Collegiate Press, Ames, Iowa. 65 cents each; 
complete set of three, $1.80. 
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Hopes in a Chest 
By Gwen Griffith 
A RE you hoping? Then why not a hope chest! 
Recently when visiting a friend, I 
was very much surprised when she ask-
ed if I cared to see her hope chest. It had 
never occurred to me what a worth-
while hobby such a project could be. As 
we started off to the attic up above. 
I could not imagine what was in store 
for me. I'll have to admit that my ideas 
of the chest I would see were pretty bad-
ly shattered when it turned out to be 
about five large cardboard boxes. 
We sat down and she began taking 
each article fro!l\ the box and unwrap-
ping it. First of all she disclosed two 
bright yellow pottery bean pots, and be-
fore I was through admiring each item 
she would be ready with another more 
exciting one: a whole set of bright col-
ored Fiesta pottery; two cy lex coffee 
pots-one with a clever red handle and 
cover; two red and white linen lunch-
eon sets; a tan luncheon set in squares 
faggoted together with yellow green rick 
rack; a dozen striped glass towels and a 
dozen smart colored linen hand towels 
hemmed and stenciled with abstract 
monograms; a whole set of kitchen uten-
sils with red handles; six beautiful Fos-
toria glass tumblers; and many more 
small things. When we came to the bot-
tom of the last box I was so inspired I 
was all ready to go home and get started. 
Even if you're not hoping, it's fun to 
have things for home that are really 
yours. They will be usable no matter 
what you are doing. 
Most of the things she had had been 
given to her, but you don't have to rely 
entirely on that (for some of us I'm 
afraid it wouldn't be profitable). Re-
member the last malted milk and grilled 
cheese sandwich you ate, when you 
knew you didn't need it? That would 
have been enough for a yellow cup and 
blue saucer of Fiesta. 
It wouldn't hurt most of us to try out 
our ingenuity and make something 
interesting - don't say you don't 
have a minute to spare, because every-
one has just as much time as he makes 
plans for. It doesn't take very long to 
hem a few napkins or little hand towels. 
Just imagine having green, blue, rust, 
yellow, and red linen hand towels all 
hemmed, one end hemstitched, and a de-
sign and your monogram appliqued or 
stenciled on one end. It's not only the 
fact that they are yours to keep, but it's 
such a lot of fun to think you've done 
them. 
Stop in at Miss Edna O'Bryan's room 
to see her kitchen curtains; she bought 
Purina chicken feed sacks (a lovely off-
The Iowa Homemaker 
orange color) for five cents a sack; she 
pulled threads to make a design of large 
squares; in the middle of each square she 
has appliqued a bright abstract flower ; 
instead of hemming the top edge, she 
simply turned it down and inserted col-
ored celluloid chicken leg bands. 
All of these are fun and easy to make, 
and every little article helps to make the 
best hope box ever. 
weighed out every gram of flour 
And counted every stroke 
But every cake they had me bake 
Was just as hard as oak! 
-Ronny Ronningen. 
Gage-Sport and Dress Hats 
Du Barry Fine French Hats 
Klemper's Collegiate Hats 
Roberts Pattern Hats 
ALL ARE SOLD EXCLUSIVELY 
at the 
NEW MODE HAT SHOPPE 
Mrs. C. E. Byers 
Sheldon-Munn Hotel Bldg., Ames 
Beauty Service 
in the 
Spring Manner 
END CURLS . 
PERMANENTS 
New and Complete Line 
TOILETRIES 
JUDISCH BROS. 
DRUG STORE 
Phone 70 
FREE DELIVERY 
$2.00-$2.50 
$3.00-$10.00 
Assure yourself of being in 
style with Spring. Make your 
appointment now. 
Call 2000 for Your Appointment 
MEMORIAL UNION 
OUR COLLEGE CLUB 
13 
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It's Time to Think 
of Your Spring Suit 
Spring clothes are tops in everyone's mind 
at the present time. Cleaned and pressed, last 
summer's suits and dresses will have new life 
and beauty. Call the Ames Pantorium today 
and you'll be ready to gr·2et the first spring 
day. 
QUALITY DRY CLEANING 
PHONE 231 
Ames Pantorium 
"r arm-Comfortable Coaches 
for VACATION Traveling 
One 
Way 
Fort Dodge .......... ... ..... ... .... ...... ....... 1.30 
Webster City ................................... 90 
Cedar Rapids ... ........ ........ .......... ..... 2.15 
Waterloo ................. ......................... 2.00 
Cedar Falls ...... ... .......... .. ............... 1.90 
Marshalltown ................ ................... 75 
Des Moines ..... .. . .... .......... ................ . 70 
Ottumwa ...... ...................... ... .... .. ... 2.50 
Oskaloosa .. ...... ...... ................. ......... 2.00 
Omaha .................... .......... ................ 2.50 
CONVENIENT SCHEDULES 
Round 
Trip 
2.35 
1.65 
3.90 
3.60 
3.45 
1.35 
1.30 
4.50 
3.60 
4.50 
Phone 1900 Sheldon-Munn Hotel 
Take Your 
Spring Inventory 
By Gay Starrak 
~ 0 THIS is March! The month of 
\.]) the lion and the lamb, and Easter, 
too, this year. How have the ic·2, 
snow and cold dealt with you? Have 
you arrived at that post-winter ap-
pearance? Let's start our inventory 
and renovation plan in time for Easter. 
Eggs are not only for Easter this 
month, but for glossy hair and a cl2an 
complexion all year around. If you 
would end that drab and stringy look 
your hair has acquired, take from one 
to a half dozen egg yolks, number de-
pending upon head, hair and egg size, 
and launder as follows: brush well, 
massage thoroughly, shampoo with 
beat2n egg yolks diluted with water 
and rinse. 
Shampoo with the eggs as you would 
with soap: just as thoroughly and 
using as many good rinsings. And as 
a word of caution may I add that eggs 
cook at a low temperature, so beware 
of hot water. I'd rather have my 
poached eggs on toast, not on my head. 
And now, what to do with the left 
OV·2r whites? This offers no problem at 
all, but serves as a one hundred per-
cent solution to the complexion prob-
lem. If your complexion doesn't come 
up to your highest expectations you 
will be delighted with the egg treat-
ment. After cleansing the face thor-
oughly, pat on the egg white which 
must be slightly beaten so that it will 
adhere to the face. Immediately fol-
lowing you should lie down and relax 
while the egg dries. By all reports 
this is guaranteed to help erase 
wrinkles and shrink large por·2S. 
If your skin is of the dry type you 
may prefer to use oil on it rather than 
egg. A hot oil mask is said by -experts 
to provide excellent skin care in winter 
or for dry skins all year. An efficient 
cil mask may best be made by the 
amateur by soaking rolled cotton in a 
hot penetrating oil and placing the 
strips across the face. Clean it, cream 
it and worry no more. 
The face is not the only part of the 
anatomy aided by oil. If you put a 
small portion on your ankles after your 
bath, they will not chap. Oil also ends 
chapped lips and peps up discouraged 
hair. 
Winter and round shoulders are a 
bad pair, because after the former has 
gone, the latter may linger on and on, 
We all hunch up and lean forward 
against the cold north wind. And coat 
collars pull us into a slump. 
To prevent the ugly winter slump 
a regular check up is needed. Sit, 
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NEW SPRING 
COTTON FROCKS 
in gay prints 
and colors 
$1.95 
DIXA MAE SHOP 
2404 Lincoln Way 
It's hard to define that extra 
chic that gives the ultimate 
in style. It may be the bril-
liant clip added to your new 
Easter dress; it may be the 
matching ring and bracelet. 
COLLEGE PRICES 
~ 
TALLMAN 
DOWNTOWN 
JACK SPRAT 
FINER FOODS 
SERVED EVERYWHERE 
MEATS 
VEGETABLES 
FRUITS 
CANDIES 
CHEESE 
WEST STREET 
J.ack Sprat Food Store 
2902 West St. Phone 337 
AMES, IOWA 
The I ow a Homemaker 
stand and walk naturally in front of a 
mirror to see just how you look to the 
ca.mal observer. If your posture does 
not deserv-e a gold star, the women's 
Physical Education Department has 
excellent exercises, expertly fitted to 
individual needs. 
What about the oft forgotten neck? 
The styles of this year tend to set 
it off, making extra care a necessity. 
The following is a good routine, many 
say, to attain a smooth clear neck. 
Scrub skin vigorously with a small bath 
brush. Rinse and spray with cold water, 
or better yet, rub quickly with ice 
wrapped in gauze. If it needs further 
bleaching, try lemon juice. 
At night use plenty of rich cream 
and massage thoroughly with an up-
ward motion. Slap under the chin with 
the back of your hand to keep the 
neck firm and unwrinkl-ed. This is 
also a protection against a double chin. 
The new general trend of arrange-
ment must be upward and must be 
simple. If you work on your hair it 
will be an attractive and becoming 
frame for your face. 
Let the face that peers from under 
your Easter bonnet be fresh, sparkling 
and happy. 
EASTER 
Will Soon Be Here 
And when it comes you'll 
need .new accesories for your 
Easter dress. Make your se-
lection early. 
JEWELRY PURSES 
COMPACTS PERFUMES 
HANDKERCHIEFS 
~ 
Florence Langford's 
GIFT SHOP 
413 Douglas Avenue-Downtown 
Candy and Salted Nuts 
For All Occasions 
~ 
Special Candies for 
Easter and All Holidays 
~ 
HOWARD ADAMS 
CANDY KETTLE 
2412 Lincoln Way Phone 2036 
TAYLOR'S Thermometers 
Roast Meat 
Candy Making 
Deep Fat Frying 
Oven Thermometers. 
~ 
FRANK THEIS 
Druggist 
217 Main St. Ames, Iowa 
Iowa's Collegiate Shop 
TAYLOR'S 
SW Corner 7th at Walnut 
Lead the Easter parade in 
the newest fashion 
SUITS 
COATS 
DRESSES 
ENSEMBLES 
ACCESSORIES 
MILLINERY 
POPULAR PRICES 
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French Cookery Puzzles 
By Beth Cummings 
H AVE you ever ordered from an a la carte menu, and then rested 
uneasily until your food arrived 
because you weren't very sure of your 
French? A menu can be as mystifying 
BRANNBERG & ALM 
FAMOUS FOOTWEAR 
$ 
SPRING SHOWING 
P ARAM9UJ'IT STYLES 
$5.85 
CARMO MODELS 
$4.50-$5.00 
$ 
BRANNBERG & ALM 
DOWNTOWN AMES 
For 
Pictures, 
Etchings 
and 
Picture 
Framing 
$ 
TONEY'S 
PICTURE SHOP 
709 Grand Avenue 
DES MOINES 
Mr. Toney Calls at the College 
regularly. 
Mail him a card for appointment 
16 
as mental telepathy and just as confus-
ing if your knowledge of foreign lang-
uages extends no further than that 
Latin you took during your first two 
years in high school. 
If you are one of the persons to whom 
the a la cartes are as clear as foreign 
verb conjugations to a linguist, then you 
have no. doubt of what the soup is com-
posed·. But if you wrinkle a puzzled 
brow over your a la cartes or if you are 
planning to go abroad, then the menu 
terms listed here will not go amiss. 
When ordering lobster, for instance, 
with sauce Momay, it is comforting to 
know exactly what to expect. 
Listed here are menu terms which 
you are apt to come across when dining 
in any cosmopolitan city: 
Agneau, lamb 
Allemande, German-styles cooking 
Argenteuil, asparagus 
Aubergine, egg plant 
Beurre fondu, melted butter 
Bisque, soup made of puree of shell-
fish and cream 
Bonne femme, plain home-style cook-
ing as of stew or soup 
Bouchees, small mouthful or small 
BETTER GRADE 
STATIONERY 
AT A PRICE TO 
PLEASE THE 
COEDS OF 
IOWA STATE 
College Seal Stationery 
29c, 55c, 59c 
STUDENT 
SUPPLY STORE 
SOUTH OF CAMPUS 
patties 
Brioche, a delicious French bun 
Brochettes, pieces of meat cooked on a 
skewer 
Chateaubriand, thick steak cut from 
center of fillet of beef 
Champignoms, mushrooms 
Chipolata, sausages 
Chou, cabbage 
Choufleur, cauliflower 
Confiture, jam 
Cotelettes, cutlets 
Court bouillon, highly seasoned broth 
in which to cook fish 
Croissants, famed French crescent-
shaped rolls 
Creole, sauce with onions, mushrooms, 
peppers, etc. 
Dinde, turkey 
Entrecote, rib or sirloin steak 
Escargots, snails 
Farci-e, stuffed 
Filet, meat minus bone 
Frappe, partly frozen 
Fume, smoked 
Gateaux, assorted cakes 
Hachis, hash 
Hombard, lobster 
Jambon, ham 
Mouilles, noodles 
Oeufs, eggs 
Pate, pie or patty 
Pommes, apples 
Poulet, chicken 
Poisson, fish 
AMES 
LAUNDRY 
218 5th Street 
Phone 47 
Try Our De Luxe 
Dry Cleaning 
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oli h d P ople 
W a· Poli he ail 
A COLLEGE girl's hands do all 
sorts of things: peel vegetables 
in foods lab, mix up acids in 
chemistry and type term reports. Since 
nail polishes have become a fashion 
favorite, hands are more conspicuous 
than ever. Well kept hands are a sign 
of good grooming. 
The procedures for keeping hands 
soft and white are generally well 
known, but here are some tips about 
nail polish which may be new to you. 
A liquid nail polish is a type of 
lacquer. infinitely refined. Likz any 
other lacquer it gives its best results 
when applied on a proper surface. If 
your nail polish turns white upon ap-
plication, it is probably due to moisture 
on the surfaces of the nails. Any mois-
ture is easily removed by wiping the 
nails with polish remover just before 
the polish is applied. Don't breathe or 
By J ane Helser 
blow on the nails to hasten drying; 
breath is moist and may easily spoil 
the polish. 
If polish peels from your nails, you 
have probably applied the lacquer too 
thickly. A thick coating of polish buc-
kles as it dries and lifts away from 
the edges of the nail. 
Other causes of peeling polish are 
uneven application and oil on the nails. 
A thick bump of lacquer will crack and 
peel off. and any oil on the nail sur-
face will prevent the polish from ad-
hering closely. To avoid the untidiness 
of peeling polish, use oil and cream 
only after the polish is hard and dry. 
If your fingernail is smooth, the liquid 
polish applies easier, shines brighter and 
wears longer. For this reason re-
move dead cuticule with a cuticle-re-
moving preparation. Sharp instruments 
roughen the nail surfaces. 
Liquid polish should be applied to 
one nail at a time, using a freshly 
dipped brush for each nail. This is 
especially important in the application 
of the deeper tints because any varia-
tion in the amount of polish applied 
makes the nails look a different color. 
Have just enough polish on the brush 
to allow two or three quick strokes 
down the length of the nail. A pointed 
orange stick covered with cotton and 
dipped in polish remover is very use-
ful in wiping off the moons and nail 
tips and any polish in the grooves of 
the nails. 
Tinted nail polish can chang.e your 
moods amazingly. Deep shades of 
polish must be worn only when the 
nails are beautifully groomed and 
when appropriate for the costume and 
the occasion. 
The colorless and natural shades are 
always correct and keep the hands 
inconspicuous but neat. Since these 
colors are skin tones, they have the 
effect of lengthening the fingers-a tip 
for a person who bemoans short stubby 
fingers. The deeper shades cut the 
apparent length of the fingers. Bright 
nails appear large and conspicuous, 
and the hands are white in contrast. 
Polish your nails with care, for they 
help your hands express a defiinite 
personality. People consciously and un-
consciously notice hands and their 
grooming. 
They'll Change Your Ideas-
J UST SEE IF THEY DON'T 
pri g Foreca ts 
With Butterick, Pictorial 
and Simplicity Patterns 
Made up in our gay new line of printed crepes. 
6 9c yd. 
New 
Spring 
Shades 
in Stock 
Davencrepes by 
HUMMING BIRD 
89c, $1.00. $1.35 pair 
EPHE 0 
OPPOSITE CAMPUS 
Famous for Fabrics 
' 
The 
Reefer, Jr. 
A Boxy 
R eefer 
for Y ow· 
New Suit 
19.95 
B 0 x y reefers 
similar to this 
sketch are thriv-
ing this sale sea-
son, and the 
College S h o P 
has a grand se-
lection for you 
. . . your first 
entering wedge 
Double breast-
ed, abruptly 
short, colorful! 
-College Shop: Third Floor 
YOUNI{ERS 
DES MOINES 
I 
) 
But the Quickest 
Way to Win a 
Man's Heart 
.. is Still the Same! 
The old rule hasn't changed. But 
now it's much easier to please a 
man's palate than it used to be. For 
today Jack Sprat's Kitchens have 
prepared and packed a tempting 
variety of over 300 delicious foods. 
The choicest products of the orchard, 
garden and sea are brought to your 
table most of these all prepared 
read; to serve. Jack Sprat Kitchens 
pick fruits and vegetables at the 
peak of their goodness. They . a~·e 
sealed and cooked in the can Withm 
a matter of hours. That is why ~ou 
get all the vitamins and mm-
eral salts, all the freshness 
and goodness, with Jack 
Sprat Food:'<. 
Jack Sprat Fine Foods 
OVER 300 VARIETIES 
